
20 N. 2nd Avenue, Walla Walla, WA 99362 | (509) 525-9084
MaisonBleueWinery.com | PambrunWines.com

Tasting fee waived with 1 bottle purchase. 
Receive 10% off 6 Bottles & 15% off Cases.

reserve flight
$25  |  Complimentary monthly educational flight for Members/Owners

2018 Maison Bleue Voyageur Syrah
aromas: black pepper, savory herbs, charcoal, minerality

flavors: notes of plum, blackberry
pairing suggestions: pork tenderloin, pan-roasted duck breast

with fruit compote, savory meats and cheeses

2018 Maison Bleue Gravière Syrah
aromas: black cherry, fruit, brine smoked meat
flavors: refined tannins, ash, minerality, earth
pairing suggestions: savory and spicy foods

2022 Métis Walla Walla Blend
aromas: himalayan blackberry, fig, nutmeg, cinnamon

flavors: ripe pomegranate, blackcurrant, cigar box
pairing suggestions: steak with mushrooms, venison with berry 

sauce, wood-fired pizza, dark chocolate desserts

2021 Pambrun Chrysologue
aromas: black cherry, cola, cassis, caramel 

flavors: plum, boysenberry, graphite,
bergamot fruit, dark chocolate, florals

pairing suggestions: steak, vegetable stew, medium cheeses

2018 Pambrun Cabernet Sauvignon
aromas: black currant, cassis, mulberry, pepper,

herbs, dark chocolate
flavors: blackberry, anise, wood spice

pairing suggestions: beef, lamb, wild game,
roasted duck, firm savory cheeses

Dark Chocolate Truffles | $2.75 each

Food available by the Wine Country Store 
ask your server for a menu
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Maison bleue Glass Bottle Member Owner Qty.

2018 Frontière Syrah, library $105.00 94.50 94.50 __

2019 Frontière Syrah, library $100.00 90.00 90.00 __

2020 Frontière Syrah $95.00 76.00 71.25 __

2021 Frontière Syrah $90.00 72.00 67.50 __

2022 Frontière Syrah $85.00 68.00 63.75 __

2018 Gravière Syrah, library $26 $90.00 81.00 81.00 __

2019 Gravière Syrah $85.00 68.00 63.75 __

2020 Gravière Syrah $80.00 64.00 60.00 __

2018 Voyageur Syrah, library* $26 $90.00 81.00 81.00 __

2019 Voyageur Syrah $85.00 68.00 63.75 __

2022 Voyageur Syrah $70.00 56.00 52.50 __

2022 Bourgeois Grenaché $70.00 56.00 52.50 __

2024 Voltigeur Viognier* $20 $60.00 48.00 45.00 __

pambrun Glass Bottle Member Owner Qty.

2018 Cabernet Sauvignon, library* $26 $95.00 85.50 85.50 __

2019 Cabernet Sauvignon, library $95.00 85.50 85.50 __

2020 Cabernet Sauvignon $90.00 72.00 67.50 __

2021 Cabernet Sauvignon $90.00 72.00 67.50 __

2022 Cabernet Sauvignon $90.00 72.00 67.50 __

2023 Cabernet Sauvignon $90.00 72.00 67.50 __

2021 Chrysologue Red Blend $26 $90.00 72.00 67.50 __

2022 Chrysologue Red Blend $90.00 72.00 67.50 __

2023 Chrysologue Red Blend $90.00 72.00 67.50 __

2018 Merlot, library $85.00 76.50 76.50 __

2019 Merlot, library $85.00 76.50 76.50 __

2020 Merlot $85.00 76.50 76.50 __

2021 Merlot $80.00 64.00 60.00 __

2022 Merlot $80.00 64.00 60.00 __

2023 Merlot $80.00 64.00 60.00 __

2022 Malbec $75.00 60.00 56.25 __

other red wines Glass Bottle Member Owner Qty.

2020 Métis Walla Walla Blend 3L MAG $230.00 184.00 172.50 __

2022 Métis Walla Walla Blend $20 $60.00 48.00 45.00 __

* Featured Wines
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